


READY TO EAT, SEASONED PLANT-BASED PROTEIN TOPPER 


Using fresh ingredients while not giving up on taste, Wildwood Toss'ables are rich 
in plant-based protein. Experience the burst of fresh garlic and herbal aroma in a 
conveniently bite-sized cubed tofu on-the-go! 

Seasoned, Baked & Ready-to-Eat 
Made with fresh garlic 
^‘ s No Preservatives 
Cholesterol-free 

14 grams of plant-based protein per serving 

Pairs perfectly with your favorite dishes -- pasta, rice bowls, salad, and more! 






RECIPES 



TOFU JAMMY EGG BREAKFAST BOWL 



INGREDIENTS: 

-1 cup uncooked white rice 

chicken stock or vegetable stock or water 

- 2 large eggs 

-1 teaspoon butter 

- 4 cups uncooked baby spinach 

- 2 scallions/green onions 

-1 teaspoon grated fresh ginger 
-1 teaspoon sesame oil 
-1/2 teaspoon mirin 
-1 bag of WildWood Toss’ables 
-1 cup pea shoots 
-1 Tablespoon sesame seeds 


COOKING INSTRUCTIONS: 

1. Rinse rice in a fine mesh sieve until water runs clear. 

2. Cook rice in either chicken stock (preferred if non-vegetari¬ 
an), vegetable stock or water. The amount of liquid to rice 
ratio depends on cooking methodology. (For example "Instant 
Pot" vs Rice Cooker vs Pot with lid). 

3. While the rice cooks, bring water to a boil in a small pan 
(enough to cover eggs.) 

4. Add cold eggs from fridge and cook 7 minutes. Prepare an 
ice bath. Place eggs in ice bath to stop cooking. 

5. Grate peeled, fresh ginger and slice white and light green 
parts of scallions. 

6. Add ginger and scallion to a small bowl with sesame oil and 
mirin. Stir to combine. 

7. In a large saute pan, cook spinach with butter for 3-5 
minutes until it begins to lose volume and brighten in color. 
Stir occasionally. 

8. Add a serving of rice, spinach, WildWood Toss’ables Garlic 
and Herb, pea shoots and peeled, sliced eggs to bowl. 

9. Top with ginger mixture and sesame seeds. 



INSP1RIALIZED SUMMER ROLLS 



INGREDIENTS: 

For the Rolls 

-12 basil leaves 

-1 bag WildWood Toss'ables 

-16 cherry tomatoes, quartered 

-1 medium zucchini, Blade D, noodles 

trimmed 

- mozzarella, sliced into (6) 3" x 1" pieces 
pepper 

For the Dipping Sauce: 

-'A cup nonfat plain Greek yogurt 

- 3 tablespoons balsamic vinegar 

- 2 tablespoons Hoisin 
-1 teaspoon honey 

- salt and pepper, to taste 

- 6 spring roll wrappers 


COOKING INSTRUCTIONS: 

1 Make the dipping sauce. Combine all of the ingredients into 
a bowl and whisk until creamy. Reserve six tablespoons and 
save the rest in the refrigerator for future use (or freezer.) 

2. Create an assembly line of the vegetables for the spring 
rolls (this just helps you keep organized). 

3. Fill a shallow dish with warm water. One at a time, dip a rice 
wrapper sheet into the water for 5 to 10 seconds. Remove and 
place on a flat surface, like a cutting board or plate. 

4. In the middle of one of the rice wrappers, lay 2 basil leaves 
down, about 6 cubes of WildWood Toss’ables, tomatoes, 
zucchini noodles, and top with mozzarella. Season with 
pepper. 

5. Fold the bottom half of the rice paper wrapper over the 
filling. Holding firmly in place, fold the sides of the wrapper in. 
Then, pressing firmly down to hold in place, roll the entire 
wrapper horizontally up from the bottom to the top. Turn the 
roll so that the seam faces down and the basil faces up. 

6. Continue with the remaining ingredients and rice wrappers 
to make four. Place on a plate and cover with plastic wrap and 
refrigerate, if not serving immediately. 

7. Serve the spring rolls with the dipping sauce. 
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